
COURSE ONE COURSE ONE

New Year’s Eve Menu

Assorted Breakfast Pastries

Bagels, Breads and Rolls

BREAKFAST ITEMS

EASTER MENU 2010

made to order omelets

waffle and french toast

Amaretto Spiked Maple Syrup

Seasonal Fruit Compote

Whipped Butter

Warm Banana Caramel Sauce

salads and such

Traditional Caesar Salad Tossed to Order

Spring Array of Petite and Baby Greens with various condiments and dressings

Fresh Seasonal Fruit Display with Swiss Chocolate Fondue

Orzo Pasta, Oak Grilled Chicken and Smoked Tomato Vinaigrette

Greek Potato Salad with Lemon, Feta, and Kalamata Olives

Heirloom Tomato and Fresh Mozzarella Salad Marinated with
White Balsamic, Fresh Basil and First Press Olive Oil

from the rotisserie

$39.95 for Adults, $17.95 for Children 6-12. 
Children 5 and under free.

All your favorite toppings to include:

Ham, Bacon, Sausage, Cheddar Cheese, Onions, Green and Red Peppers,

Mozzarella Cheese, Mushrooms, Egg Beaters and Egg Whites

will be available upon request.

Thick Cut Smoked Bacon

Fresh Sausage

Oak Grilled Salmon with Marinated Fennel and Pickled Red Onions

Grilled Salt and Pepper Chicken

Medley of Spring Vegetables

Creamed Corn with Tarragon and Bacon

Port Wine with Cheddar Mashed Potatoes

Garlic Roasted Red Bliss Potatoes

hand carved items

Roasted Leg of Lamb
Mint Pesto and Pan Gravy

Brown Sugar and Pineapple Smithfield Smoked Ham
Whole Grain Mustard, Cranberry Relish

Garlic Studded Prime Rib
Rosemary Garlic Jus Lie and Horseradish Cream

kids buffet

Hot Dogs, Mac and Cheese, Crispy French Fries, Chicken Tenders, Mini Burgers

dessert Station

Variety of Desserts to include:

Cinnamon Swirl Bread Pudding with Créme Anglaise

Chocolate Mousse Martini, Petite Fours, Key Lime Pie

Chocolate Cake, Cookies and Brownies


